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NON-ALCOHOLIC OR  
LOW ALCOHOL BEER PRODUCTION

YEAST SUGGESTIONS:

Low Alcohol producing yeast strains will impart 

strains due to reduced amount of sugars fermented.

• WLP603 Torulaspora delbrueckii  

 IPA or Saison.

• WLP618 Saccharomycodes ludwigii 
 Low ethyl acetate production. Great for all styles  

• WLP686 Zygosaccharomyces lentus 
Very neutral. Little ester production.

SUGGESTED PITCHING RATE:

• 2,000,000 cells/ml

TIPS AND TRICKS:

•

 See recipe example on next page.

•
 such as a “worty” character.

•
 with a low ABV.

• Small scale trials are suggested to optimize  
 nutrients, yeast, and mash for a lower alcohol  
 fermentation.

the mash recipe.

SUGGESTED ANALYTICAL LABORATORY TESTING SERVICE:
• LS6670 - 
• LS6646
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LOW ALCOHOL PILSNER

FERMENTABLES:

YEAST:
WLP603 Torulaspora delbrueckii 

Flocculation: Medium

Attenuation: 

Fermentation Temperature: 

HOPS:
Select depending on your  

MASH GUIDELINES:
Temperature: 

Time: 

Brew Method: All Grain

Style Name: German Pilsner

Boil Time: All Grain

STATS:
Original Gravity: 

Final Gravity: 

ABV:

IBU:

SRM:
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